All Units

   Each Unit Is Responsible For:

_____  Clean Oven (Top, Inside, Outside and Bottom Drawer)

_____  Replace Tin Foil Beneath Lower Heating Element

_____  Wash and Dry All Dishes


​​​​​_____  Wash Every Cupboard and Shelf With Sanitizer INSIDE and OUTSIDE (Make Sure They Are Dry)


_____  Organize Each Cupboard and Drawer (Record Any Missing Equipment)


_____  Clean Microwave Inside and Out


_____  Clean Blender and Electric Mixer (Including Cords) 


_____  Clean All Counters Tops (Including Underneath the Microwave and Behind The Sink)


_____  Scrub and Shine Sinks


_____  Sweep and Mop Floor

Kitchen 1

   Clean Out SHORT Fridge/Freezer


_____  Throw away any food that is past expiration


_____  Clean all remaining food containers


_____  Wash all shelves with warm, soapy water


_____  Dry all shelves


_____  Clean and Dishes Found In Fridge


_____  Wash Outside of Fridge (Front, Sides and Top)

Kitchen 2

   Clean Out TALL Fridge/Freezer


_____  Throw away any food that is past expiration


_____  Clean all remaining food containers


_____  Wash all shelves with warm, soapy water


_____  Dry all shelves


_____  Clean and Dishes Found In Fridge

 
_____  Wash Outside of Fridge (Front, Sides and Top)

Kitchen 3

   Clean and Organize Pantry and Grocery Carts
_____  Clean all shelves with sanitizer 

_____  Clean all food containers if dirty (shortening, peanut butter, etc.)

_____  Organize all extra kitchen equipment

_____  Wash and dry grocery carts

_____  Sweep and mop the floor in the pantry and area in front of classroom door
Kitchen 4

  Clean Demo Oven and Supply Table
_____  Clean Oven (Top, Inside, Outside and Bottom Drawer)

_____  Replace tin foil around burner plates


_____  Wash supply counter with sanitizer

_____  Wash ALL sides of supply counter from top to bottom

_____  Clean and organize all drawers in supply counter

Kitchen 5

   Clean All Tables and Chairs Then Mop Floor Under Tables

_____  Wash all table tops, sides and legs with sanitizer

_____  Wash all chairs, including chair legs, with sanitizer

_____  Dry all chairs

_____  Stack all chairs on top of the tables

_____  Mop entire center area under tables (*Wait to do this until everything else is checked off)
Kitchen 6

   Clean All Bookshelves/Doors/Windows
_____  Dust and clean all bookshelves around the room with sanitizer

_____  Clean and sanitize counter above bookshelves 

_____  Clean all classroom windows (Outside window and windows above unit sinks)

_____  Clean all doors, inside and outside, top to bottom (office, pantry, storage room & entry doors)
Kitchen 7

   Dust and Clean Above All Cabinets
_____  Using a dust cloth or wand, dust above all cupboards in every unit 


*Do this immediately so that any loose dust won’t fall into an already clean kitchen

_____  Clean above all cupboards with sanitizer

_____  Throw away any trash found
Kitchen 8

   Clean Washer/Dryer and Counter Area
_____  Fold and put away any towels in the dryer

_____  Sweep around, and behind, washer and dryer

_____  Clean washer and dryer with sanitizer (Front, sides and around dials)

_____  Wash inside the washer and dryer with sanitizer

_____  Empty dryer lint tray and wash in warm soapy water (leave on top of dryer to dry)

_____  Clean and sanitize counter by washer

_____  Mop floor under counter and in front of washer and dryer

